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Application of LuweikangTM Compounding Flavor-enhancing
Enzyme in the Production of Luzhou-flavor Liquor

DU Ming-song ZHANG Qing-hui WANG Jian-ying and HU Guan-jian
Shenzheng Luweikang Bioengineering Co.Ltd. Shenzheng Guangdong 518057 China

Abstract LuweikangTM compounding flavor-enhancing enzyme was developed through scientific compounding of amy-
lase saccharifyingenzyme protease lipase and cellulose etc. by making full use of enzyme hydrolysis and esterifying
functions to advance the synthesis of flavoring compositions and to further increase greatly the content of flavoring compo-
sitions and to finally improve liquor quality. The compounding flavor-enhancing enzyme  addition level 1/10 000 of the
quantity of grains) was added in grains-moisture water to soften grains and to shorten the steaming and cooking time then
it was added  addition level 1.5 %0~2.0 %o of the quantity of fermented grains  in fermented grains which could increase
quality liquor rate by above 30 %  and it was added in waste distiller's grains which could increase liquor yield by above
6%. Tran. by YUE Yang
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